A method that permitted greenhouse gas emissions GHGE and land use calculations to take into account both the different proportions of foods coming from different commodities, and the different constituent products making up each multi-product code was devised. However, disaggregating all of these multi-product codes and taking into account every possible constituent product, was not feasible in this study, due to the minimal contribution of some of the products to the overall food purchases. We therefore took a more pragmatic approach to this exercise and prioritised the 202 codes that accounted for 95% of all purchases (by quantity).
(supplied by the Food Standards Agency) to identify the main sub-products in each composite code. To do this, constituent products were added to the list of products to be disaggregated for each multi-product code until at least 50% of the market share of the multi-product code was covered. For example, for 8901 -'complete meat-based ready meals -frozen or not frozen' -we identified 'meat-based pasta dishes' as the main product at 47% market share, followed by 'shepherd's pie' at 12%.
2) After this, we allocated each sub-product that had been identified for disaggregation to the proportions in its respective basic commodities.
Various methods were used to do this, depending on product. In the first instance, if data on commodity allocation were available from a previous study of GHGE by Scarborough (1)these were used. If these were not available, we used 'www.tesco.com' to view the ingredient list and nutritional information panel in order to estimate the main commodities. If the data could not be obtained in this way then a recipe was used, from 'bbcgoodfood.com'. For example, for 'meat-based pasta dishes', the recipe for lasagne was used from the work of Scarborough (1) and for 'shepherd's pie' a recipe was used from 'bbcgoodfood.com'.
3) Once each sub-product within each multi-product code had been disaggregated into its respective commodities, we calculated a weighted aggregate commodity allocation based on the market share of each product that was used for disaggregation. For example, the code 8901 -'complete meat-based ready meals -frozen or not frozen' -was weighted to 79.7% for 'meat-based pasta dishes' and 20.3% for 'shepherd's pie'.
Single-product codes did not need disaggregation and thus were allocated to a single commodity. After disaggregating the multi-product codes in the subset of 202 codes that accounted for 95% of purchases, it was necessary to devise a method by which to allocate the remaining 324 codes that were not part of the disaggregation exercise. To do this, the closest match amongst those products that had been already disaggregated was used. A small number of products that did not have a suitable match were allocated to a single component, i.e. 'fudges, toffees and caramels' were allocated to 'sugar'. 
FOODS SCORING RATIONALE Fruit and Vegetables
A sliding score from 0 to 10 was used to score intake. Fruit/ vegetable juice was adjusted by a 150ml = 80g factor. As mean intakes of fruit/vegetable juice and baked beans were less than one portion per day, no further adjustment was made.
Weight divided by 400g x 10 ≥400g / day WHO/FAO expert consultation on diet, nutrition and prevention of chronic diseases. 1 Minimum Score = 0; Maximum Score = 10 Fish Addition of scores from Oily and White Fish Sliding scale from 0 to 10, with any scores between 10 and 15 (see below) adjusted to 10
Eat at least two 140g portions of cooked fish per
week, of which one should be oily 2 Minimum Score = 0; Maximum Score = 10 Oily Fish
Weight divided by 280g x 10 A sliding score from 0 to 10 was used to score intake Minimum Score = 0; Maximum Score = 10
White Fish
A sliding score from 0 to 5 was used to score intake Weight divided by 140g x 5 Minimum Score = 0; Maximum Score = 5
Meat and Meat Products Addition of Scores from Red Meat and Processed Meat
Score out of 10
People who eat red meat to consume less than 500g (cooked red meat) a week, very little if any to be processed. 3 Total Red and Processed Meat ≤71.4g / day = 5 A score of 0 or 5 was used to score intake >71.4g / day = 0 Processed Meat 0g / day = 5 A score of 0 or 5 was used to score intake >0g / day = 0 Minimum Score = 0; Maximum Score = 10 NUTRIENTS SCORING RATIONALE Fat A score of 0 or 10 was used to score intake ≤35% food energy = 10 >35% food energy = 0
Scottish Dietary Goal 2013 4 and DRV ≤35% food energy. 5
Saturated Fat
A score of 0 or 10 was used to score intake ≤11% food energy = 10 >11% food energy = 0 Scottish Dietary Goal 3013 4 and DRV ≤11% food energy. 5
Intrinsic and Milk Sugars and Starch
A score of 0 or 10 was used to score intake ≥39% food energy = 10 <39% food energy = 0 DRV ≥39% food energy. 5 NME Sugars A score of 0 or 10 was used to score intake ≤11% food energy = 10 >11% food energy = 0 DRV ≤11% food energy. 5 NSP A sliding score from 0 to 10 was used to score intake Weight divided by 18g x 10 DRV 18g per day. 5 Minimum Score = 0; Maximum Score = 10 Alcohol A score of 0 or 5 was used to score intake ≤5% total energy = 5 >5% total energy = 0 ≤5% energy. 5
Table S2 Coding Frame for Diet Quality Index
The following coding frame is for each of the 3 food components of the DQI score. The factor is used to multiply the daily intake in order to compare with dietary guidelines. Tomato -fresh, raw 1 150206
Fruit and Vegetables including fruit (and vegetable) juice and baked beans
Tomato -cooked or processed 1 150301
Carrots 1 150302 Onions -raw or cooked incl. 'onions' type not specified 1 150303
Onions -fried 1 150304
Other root vegetables/ tubers e.g. turnip, parsnip, radish, beetroot 1 150401
Mushrooms -raw or cooked 1 150501
Mixed vegetables and 'veg' type not specified. 
Sum of Quantity
The total quantity (weight in g ) of all food and drink purchased during the data collection period, at the household level.
Sum of GHG
The total quantity of greenhouse gas emissions (Kg CO2e)for the food and drink purchased, at the household level. Calculated as per the method described.
Sum of LU
The total quantity of land use (ha) for the food and drink purchased, at the household level. Calculated as per the method described.
Total expenditure
The total expenditure (£) on food and drink purchased, at the household level.
Quantity per HH member
The quantity (weight in g) of food and drink per household member, calculated by dividing the total quantity by the numbers of people in the household.
GHG per HH member
The total quantity of GHG emissions (Kg CO2e) per household member, calculated by dividing the total quantity by the numbers of people in the household.
LU per HH member The total quantity of land use (ha) per household member, calculated by dividing the total quantity by the numbers of people in the household.
Expenditure per HH member
The expenditure (£) on food and drink purchased per household member, calculated by dividing the total expenditure by the numbers of people in the household.
DQI total score
The Diet Quality Index calculated as per the method described.
DQI % score
The DQI adjusted to a 0-100 percentage score
Household min
KCAL for BMR
The minimum number of Kcal that would be required to sustain basal metabolic rate for all household members, taking into account sex and age. Calculated as per the method described.
